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特集１：健康食品を医学・薬学から考える
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（Plasminogen Activator Inhibitor Type‐１：プラスミ
ノーゲン活性化抑制因子）は，開始３ヵ月目と比較して
６ヵ月目および９ヵ月目において，有意に低下した。
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Nutritional consultation and functional food
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SUMMARY
The need for medical treatment is expected to increase in aged society, but in many cases it
may not improve the quality of life. Therefore, the goal of nutritional consultation is to improve or
maintain quality of life before medical treatment is required. It is proposed that foods have three
functions. The primary function is a nutritional function, which is essential to human survival.
The secondary function is a sensory function involving both flavor and texture to satisfy sensory
needs. The tertiary function is physiological functions such as regulation of biorhythms, control of
aging, the immune system, and body defense. The project defined a functional food as a food
having some tertiary function. Functional food is aimed at maintaining quality of life, and
preventing as well as treating a growing number of life style related diseases.
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